Isolates of Aspergillus infected Peanuts were separately grown on modified Czapek's medium at 28 0 C and the metabolites were tested for aflatoxin by HPLC. Naturally infected peanuts collected from trader's godown were tested for aflatoxins. Aflatoxins are considered to be one of the most dangerous contaminants in food and feeds.
Introduction
In the 1960s, 100 000 turkeys were lost in the UK as a consequence of an intoxication due to toxic metabolite coming from fungi. The cause of this disease was traced to a feed component, peanut meal which was infested by Aspergillus flavus, fungi that commonly grows in this substrate during its storage. Aflatoxins are considered to be one of the most dangerous contaminants in food and feeds. Aflatoxins are a special group of naturally occurring metabolites produced by the fungi aflatoxins B1, B2, G1 and G2 which contaminate a variety of agricultural food and feed products . A number of investigators have found that aflatoxins are acutely toxic, carcinogenic, teratogenic and mutagenic compounds [1] . Aflatoxin B1 is the most potential toxic and carcinogenic metabolite and found naturally in large amounts in agricultural crops. Since the discovery of deaths of a hundred thousand poults in 1960 [12] and the hepatomas in trout [2] were caused by feeds containing aflatoxins, there has been much effort to determine the effect of aflatoxin on other animals [10] . Feeding chickens with aflatoxin contamination cause growth retardation and increase in liver/body weight ratio, biochemical alterations and pathological changes. To conduct the necessary feed trails, large quantities of toxin are necessary [16] .
Aflatoxin has produced on groundnut [13] , crushed wheat and corn meal. A method for producing the substance in submerged culture has been developed [14] . Production of aflatoxins on the agricultural commodities like groundnut, rice, wheat, corn, soybeans, cotton and sorghum was done and found that peanut is also the best substrate [6] . This paper describes a method for quantification of toxin on stored peanuts collected from trader's godown. 
Material and Methods

2.1Sample collection
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Fungal isolation
Collected Peanuts were disinfected using 2.5% sodium hypochlorite for three minutes, rinsed three times in sterile distilled water and dried between layers of sterile filter paper (Whatmann, No. 1). Ten groups of Peanut seeds, each with five seeds were plated out on 15 ml of the PDA medium (5 seeds /plate) and incubated at 25°C for 5 days. Sub culturing was repeated several times for mycelia tips to obtain pure cultures which were preserved on potato dextrose agar slant till identified.
Fungal strain
The toxigenic isolate Aspergillus flavus was isolated from Peanut and identified on the basis of colony and morphological characteristics. The culture of toxigenic Aspergillus flavus strain was maintained on potato dextrose agar plate in the lab. (Figure. 
Chemical analysis
The chemical analysis techniques were performed according to those described by the Association of Official Analytical Chemist AOAC.
Extraction of Aflatoxin from Peanut kernels
Twenty grams Peanut samples were ground and placed in 250 ml conical flask, 100 ml of methanol (55%), and 40 ml of petroleum ether were added and blended for 2 minutes at a high speed. The mixture was left standing undisturbed in the blender for 30 minutes. Twenty five ml were pipetted from the aqueous methanol phase into 250 ml flask, and 25 ml of chloroform were added, covered with a stopper and shaken for 1 minute. The layers were left to separate and the bottom Chloroform layer was drained into 100 ml glass beaker, placed into a water bath to evaporate the solvent. The extract was dissolved in 200µl benzene-acetonitril (98:2) for TLC and HPLC Analysis.
Detection of aflatoxin using HPLC (High Performance Liquid Chromatography)
Weigh 20gms of seed samples into a blender jar and add 100ml of 80% methanol then blend at high speed. Filter blender contents through a filter paper and add 25ml of filtrate and filter these contents. This filtrate is passed through aflatest-p column and sample is now ready for injection into HPLC. Columns for chromatography were prepared by symmetry C-18, mobile phase is isocratic and flow rate is 1.0ml/min . Now the sample is injected volume is 20 µl.columns and to elute product. Absorption was detected by fluorescence detection with excitation λ 365nm and emission λ 464nm.
Result and Discussion
Aspergillus flavus was isolated from the majority of peanut samples. The total isolates recovered as shown in Table 1 . 
Aflatoxin identification ----------------------------B1 B2 G1 G2
Total conc AFµg
Samples of peanuts were analyzed for four aflatoxins B1,B2,G1,G2 detection. fig.1 . The Fig. 4 shows two graphs, i.e. "A" and "B". Graph "A" is for standard and graph "B" is for sample. By comparing the two graphs, identification of the unknown compound is made. After identification, quantification is done from the area of the peaks.
4.Conclusion
The result of our present study clearly indicated that stored peanut is mainly infected by Aspergillus flavus which produce aflatoxin .Different levels of toxin yield were recorded. Higher percentage of B1 toxin was produced which is great interest for aflatoxin studies. Control measures are often based on what is known about factors that are conductive for the growth of the mould. The most important factors that promote the production of mycotoxin in food and feeds are moisture and high temperature. Rapid drying of the commodity immediately after harvesting and storage under appropriate conditions are both part of proper management strategies to minimize the contamination.
